Abstract-An experiment was conducted to study the effect of different local treatments with and without CaCl 2 on the quality and shelf life of tomato fruits. Mature green tomato fruits were evaluated, and data were taken on weight loss, shelf life, titratable acidity, TSS, reducing sugars, total sugars and vitamin C contents during storage at ambient temperature (20±5°C). The fruits were then evaluated for changes in quality parameters within the different stages of ripening. Results showed that dipping tomato fruits in 8% CaCl 2 for ten minutes does not have bene icial effects on shelf life and quality retention of tomato fruits. Wrapping tomato fruits with polythene resulted in least weight loss, maximum contents of TSS, titratable acidity, total and reducing sugars as well as ascorbic acid and also maximum shelf life of tomato fruits among all other treatments, and thus can be used effectively for storing green mature tomato fruits for upto 25 days in ambient temperature.
INTRODUCTION
Tomato (Lycopersicon esculentum Mill) belongs to the family solanaceae and is usually classi ied as a vegetable even though biologically, it is a fruit with rather short postharvest life. Ripening brings about highly desirable changes in tomato fruit character and chemistry in terms of lavor, appearance, texture and nutritional quality, the advanced stages of ripening lead to sub-optimal fruit quality and ultimately post-harvest loss. Excessive textural softening during ripening leads to adverse effects and spoilage on storage.
Fruits and vegetables are extremely perishable products that require to be dealt with much care to reduce losses. Even though research efforts have been made to increase the production of tomato to some extent, the purpose of obtaining maximum pro it will be served only if the increased production is supplemented with similar efforts to minimize the post-harvest losses and enhance the shelf life. Use of locally available and affordable materials for improving shelf life will bene it farmers in a way that these are easily available and accessible for them. Fruits treated with CaCl 2 exhibited irmer texture due to the inhibited action of poly galacturonase, which is an enzyme that facilitates the degradation of pectate during ripening (Senevirathna et al. 2010 ). The present experiment was thus conducted to study the different local methods of storing tomatoes practiced by the farmers of Mizoram, north-east India and the effect of 8% CaCl 2 to improve the shelf life and quality maintenance of tomato after storage in ambient temperature.
MATERIALS AND METHODS
The experiment was conducted in the laboratory of the Department of Horticulture, Aromatic and Medicinal Plants, Mizoram University, Aizawl. Green mature tomato fruits were collected from local market and healthy fruits having uniform size and maturity were selected. The fruits were subjected to various locally available packing and storage conditions as treatments, with or without dipping in 8% of CaCl 2 for ten minutes. The different treatments were control (T 1 ), fruits packed in wooden box (T 2 ), fruits 
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wrapped in polythene (T 3 ), fruits wrapped in paper (T 4 ), fruits embedded in rice (T 5 ), fruits dipped in CaCl 2 (T 6 ), CaCl 2 dip + packed in wooden box (T7), CaCl 2 dip + wrapped in polythene (T 8 ), CaCl 2 dip + wrapped in newspaper (T 9 ), CaCl 2 dip + embedded in rice (T 10 ). The fruits were then kept in ambient condition at a temperature of 20 to 25°C and relative humidity 65 to 85%. The experiment was laid out in a completely randomized design (CRD) with ten treatments and three replications.
Physical observation of fruit weight was taken at ive days interval and physiological loss in weight was calculated. The shelf life of each fruit was calculated from the light red stage till the fruits remain in marketable condition, and was recorded as number of days. TSS, titratable acidity, total and reducing sugars and ascorbic acid contents of the fruits were analyzed by following AOAC method at different maturity stages of each fruit such as light red, red ripe and shrink/ overripe stages (AOAC. 1990).
RESULTS AND DISCUSSION

P L W PLW
There was an increase in physiological loss of weight (PLW) with increasing storage duration of 5, 10, 15, 20 and 25 days after storage (DAS) with all the treatment combinations. However, the physiological loss of weight with different treatment effects was found to be statistically nonsigni icant (Table 1) . Increase in PLW with the storage period may be due to loss of moisture from the fruit by way of transpiration or evaporation. Highest PLW was recorded with control whereas low PLW was obtained in fruits wrapped in polythene under both CaCl 2 dip and without any dipping. These results are in line with earlier indings that sealed pack tomatoes showed less weight loss after 60 days of storage since the water accumulated in packs created a high humid environment retarding transpiration and water loss (Batu and Thompson 1998; Shahnawaz et al. 2012) .
S L
The post-harvest treatments caused signi icant variation in shelf life of tomato fruit. Among the ten treatments, fruits wrapped with polythene (T 3 ) showed the maximum shelf life of 25 days followed by CaCl 2 + polythene wrap (T 8 ) for 23 days. The shelf life was minimum (16 days) in control. Nasrin et al. (2008) opined that perforated polyethylene bag created a modi ied atmosphere by increasing CO 2 and decreasing O 2 . Chlorine treatment also reduced the microbial load and thus extended shelf life. 
T A
There was signi icant difference in titratable acidity in fresh tomato fruits with different treatments. Decrease in titratable acidity content with advancement of maturity was obtained in most of the treatments. Highest acidity content was obtained in T3 (0.55%), followed by T7 at the light red stage, T10 (0.42%) followed by T3 at the red ripe stage and T3 (0.44%) followed by T8 and T9 at the overripe stage.
T S R S
Signi icant difference with treatments on the reducing sugar contents of tomato fruits were observed during the experiment, whereas the effect on total sugar contents were not signi icant (Table 3 ). The change in total sugar content with different levels of maturity varies under different treatments, T3 again showed highest total sugar content among all the treatments. Highest content of reducing sugars were also obtained with T3 which is 1.65% at the light red stage and 1.56% at the red ripe stage, and maximum report (1.76%)occurred at overripe stage. The change in reducing sugar content was at an increasing pattern with advancement of maturity stages in all the treatments except for T3 and T6, in which reducing sugar content was lower at red ripe stage but later increased to their maximum at the overripe stage.As demonstrated by Gharezi et al. (2012) in cherry tomatoes, starch is completely hydrolyzed into soluble sugar such as glucose, fructose and sucrose as ripening progresses in fruits. 
